US008025914B2

L
a2z United States Patent (10) Patent No.: US 8,025,914 B2
Tillis 45) Date of Patent: Sep. 27,2011
(54) METHOD OF PREPARING EGG NUGGETS 4,421,770 A 12/1983 Wiker et al.
4,427,704 A 1/1984 Cheney et al.
. . . 4,455,318 A 6/1984 Maurice et al.
(75) Inventor: Mare Tillis, Roseville, MN (US) 41495205 A /1985 Brander ef al.
4,503,080 A 3/1985 Brabbs et al.
(73) Assignee: Michael Foods, Inc., Minnetonka, MN 4,537,783 A 8/1985 Liepa
(US) 4,675,197 A 6/1987 Banner et al.
4,693,899 A 9/1987 Hong et al.
(*) Notice: Subject to any disclaimer, the term of this 3’%2’3%2 ﬁ i;}ggg gﬁ;g(l)gdét’ ;H
patent is extended or adjusted under 35 4:759:933 A 7/1088 Uchida et al.
U.S.C. 154(b) by 139 days. 4778684 A 10/1988 D’Amico et al.
4,880,654 A 11/1989 Okada et al.
(21) Appl. No.: 12/210,436 4,882,194 A 11/1989 Rapp
4,889,730 A 12/1989 Roberts et al.
7. 4913917 A 4/1990 Polancic
(22)  Filed: Sep. 15, 2008 4948603 A 81990 Bernacchi et al.
. L. 5,008,121 A 4/1991 Bernacchi et al.
(65) Prior Publication Data 5,039,538 A 8/1991 Tamaki et al.
5,059,445 A 10/1991 Arsem
US 2009/0181140 A1 Jul. 16, 2009 5.063.073 A 11/1991 Kratochvil
5,073,399 A 12/1991 Vassiliou
Related U.S. Application Data 5,082,674 A 1/1992  Carrell
5,091,201 A 2/1992 Murata et al.
(63) Continuation of application No. 10/800,578, filed on 5,102,683 A 4/1992 Letton et al.
Mar. 15, 2004, now abandoned. H1053 H 5/1992 Coffey et al.
5,151,293 A 9/1992 Vassiliou
(51) Int.Cl 5,204,131 A 4/1993 Frattinger et al.
5,227,189 A 7/1993 Vassiliou
A23L 1/32 (2006.01) 5,340,601 A 8/1994 Vassiliou
(52) US.Cl .o 426/614; 426/558 (Continued)
(58) Field of Classification Search .................. 426/614,
eation file § 1 b 426/558 FOREIGN PATENT DOCUMENTS
See application file for complete search history. EP 0536982 A3 4/1993
FR 2639517 6/1990
(56) References Cited JP 62-6627 1/1987
Jp 63-216455 9/1988
U.S. PATENT DOCUMENTS Jp 1-228440 9/1989
3,073,704 A * 1/1963 Rivoche .......ccoovevenne 426/573 }g 12%;?22 lgﬁggg
3,645,747 A 2/1972 Palmer P 10-146176 6/1998
3,650,766 A 3/1972 Smadar TP 2001-45959 2/2001
3,732,114 A 5/1973 Field et al. TP 2003-219842 /2003
3,772,035 A 11/1973 Carp et al. WO WO 0164042 Al 9/2001
3,873,736 A 3/1975 Palmer et al.
3,897,572 A 7/1975 Riggs etal. OTHER PUBLICATIONS
3,898,345 A 8/1975 Harrocks et al.
3,922,352 A 11/1975 Tewey et al. Abstract for KR 2001048077 published Jun. 15,2001. Inventor: Choi
3,930,054 A 12/1975 Liot et al. etal.*
3,325,223 i 43‘; ig;g glissser et 1151 English abstract of JP 03147752A2, published Jun. 24, 1991 (Tetsuo
1290, alayama et al. etal).
g,ggg,g; ; i 46‘; ig;g ﬁLfou_ngqulstt A English abstract of JP 58000874A2, published Jan. 6, 1983
,966, evinson et al. (Tomoyuki).
PN %’{‘(’)?nggecfl ctal English abstract of JP 63157941A2, published Jun. 30, 1988
Do (Tamae).
3’82;’2?; ﬁ lgﬁg;; éggfgﬁlﬁft al. AllRecipes Website. “Sweet and Sour Pork Patties”. Published
4:068:570 A 1/1978 Lanoie before May 25, 2003. http://www.allrecipes.com.
4,072,764 A 2/1978 Chess . . .
4,099,455 A 7/1978 Wenger et al. Primary Examiner — Anthony Weier
3,3%,282 ﬁ %}g;g PGSTOSIGT (74) Attorney, Agent, or Firm — Fredrikson & Byron, P.A.
) ) mura
4,154,863 A 5/1979 Kahn et al.
4,178,394 A 12/1979 Kumar ] G7) ABSTRACT
4,197,324 A 4/1980 Ziminski et al. A method that entails blending an egg-based substance, a
3%8%?;? ﬁ 1?;}32(1) ]S)i(r’r'%(l)fté; o water-absorbent thickener, and pieces of supplemental food
4:301: 182 A 11/1981 Simon et al. togethgr to fqrm an egg-ba.sed.material, the egg-based sub-
4310,560 A 1/1982 Doster et al. stance including a natural liquid egg component, the water-
4,324,807 A 4/1982 Kim ef al. absorbent thickener distributed throughout the egg-based
4,332,823 A 6/1982 Buemi material, and the water-absorbent thickener effective to main-
3’%2(1)’2% ﬁ H;}gg% Ef;zet al. tain distribution of the pieces of supplemental food through-
4382973 A 5/1983 Figueiredo et al. out the egg-based material.
4,388,333 A 6/1983 Maurice et al.
4,388,340 A 6/1983 Figueiredo et al. 45 Claims, No Drawings



